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removed, unless every can, vessel, or package having a capacity less than 40 quarts 
shall have a metal label or tag of metal distinctly, durably, and permanently soldered 
in a conspicuous place upon the outside, and not more than 6 inches from the top 
thereof, with the words "skimmed milk" stamped, indented, or engraved on the 
label or tag in lettei's not less than 3 inches in height, and the several lines of which 
shall not be less than three-eighths of an inch in width: Provided, however, That in 
lieu of the above-mentioned metal label a paper label or tag. may be placed in a con- 
spicuous place upon the outside of cans having a capacity of 40 quarts or more, with 
the words "skimmed milk" printed thereon in letters not less than 1 inch in height, 
and the several lines of which shall not be less than one-eighth of an inch in width: 
And -provided further, That every glass bottle in lieu of such label or tag may have 
blown in it the words "skimmed milk" in. letters winch shall not be less than one- 
eighth of an inch in width, and such milk shall only be sold, or shipped in, or retailed 
out of a can, bottle, vessel, or package so marked. 

Sec. 20. No person having the possession or care of any milk which is intended for 
sale or distribution shall permit it to be exposed to or contaminated by the emanations, 
discharges, or exhalations from any person sick with any contagious disease ; and no 
person shall distribute or sell, or offer to distribute or sell, or have in Ms possession 
with intent to distribute or sell, any milk which has beensoexposed or contaminated. 

Sec. 21. No person shall distribute or sell, or offer for distribution or sale, or have 
in his possession with intent to distribute or sell, any milk which has been produced 
in whole or in part by any animal which is not daily supplied with pure and whole- 
some water; and no person shall wash or attempt to cleanse any can, bottle, vessel, or 
utensil used for handling or transporting milk which is intended for distribution or 
sale in water which is polluted, contaminated, or impure. 

Sec. 22. No person having custody of a milk can, bottle, or other vessel used as a 
container for milk intended for sale or distribution shall place, or permit to be placed, 
therein any article or substance other than milk or its products, or water or other agent 
used for cleansing such can, bottle, or vessel. 

Sec. 23. No person shall send, ship, return, or deliver, or cause or permit to be sent, 
shipped, returned, or delivered, to any producer, wholesaler, or retailer of milk any 
can, bottle, or other vessel used as a container for milk containing any article or sub- 
stance other than milk or its products. 

Sec. 24. It shall bo the duty of every person receiving milk, before returning to the 
person from whom such milk was received, or to any other person or before delivering 
for shipment the can, bottle, vessel, or container in which such milk was contained, to 
remove all milk from such bottle, vessel, or container, and to cleanse such can, bottle, 
vessel, or container, or cause the same to be done; and it shall be the duty of every 
person who sails or distributes milk to thoroughly cleanse such can, bottle, vessel, or 
container used for holding or transporting milk before such milk is placed therein. 

Ice Cream — Manufacture, Care, and Sale. (Ord. 3, Feb. 14, 1314.) 

Sec 25. All vehicles used in the conveyance of ice cream for sale or distribution 
shall be kept in a cleanly condition and free from offensive odora. 

Sec. 26. Ice cream kept for sale in any shop, restaurant, or other establishment 
shall be stored in a covered box or refrigerator. Such box or refrigerator shall be 
properly drained and cared for, and shall be kept tightly closed, except during such 
intervals as are necessary for the introduction or removal of ice cream or ice, and they 
shall bo kept only in such locations and under such conditions as shall be approved 
by the bureau of health. 

Sec. 27. Every person engaged in the manufacture, storage, transportation, sale, 
or distribution of ice cream, immediately on the occurrence of any cass or cases of 
infectious disease, either in himself or in his family, or amongst his employes, or 
within the building or premises where ice cream is manufactured, stored, sold, or 
distributed, shall notify the bureau of health and at the same time shall suspend the 
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sale or distribution of ice cream until authorized to resume the same by the bureau 
of health. No vessels which have been handled by persons suffering from such disease 
shall be used to hold or convey ice cream until they have been thoroughly sterilized. 

Sec. 23. All cream, milk, or skimmed milk employed in the manufacture of ice 
cream shall before use be kept at a temperature not higher than 50° F. 

Sec 29. No old or melted ico cream or ice cream returned to a manufacturer from 
any source shall again be used in the preparation of ice cream. 

Sec 30. The site for an ice-cream factory should be preferably above ground; the 
surroundings should be clean and free from all refuse accumulations. 

Sec 31. No building space shall be used for the manufacture of ice cream which 
is not well lighted and ventilated, and which is not provided with a suitable floor; 
if such room or space be a cellar or subcellar, or be located in a cellar or subcellar, 
the floor of the same must be concreted or constructed with similar material and 
properly graded and drained. The surfaces of the sidewalks and ceilings of all rooms 
in which ice cream is manufactured shall be smooth and free from ledges, projections, 
or crevices which may afford lodgment for dirt and dust. 

Sec 32. No ice-cream factory shall be located or maintained within any kitchen, 
washroom, workshop, or inhabited room, nor in proximity to any privy, cesspool, 
urinal, nor in any room or space which is not of such size of construction as to permit 
the entire separation of all milk and its products, both in the process of handling and 
storing, from all sources of contamination, either by dirt, noxious gases, infestive 
organisms or substances, or anything liable to alter unnecessarily the quality of such 
milk or its products. 

Sec. 33. Every person maintaining an ice-cream factory shall have a sufficient 
number of receptacles made of nonabsorbent material for the reception, storage, and 
delivery of milk, ice cream, and cream, and shall cause them to be kept clean at all 
times; having delivered any receptacles to a consumer or customer, shall not again 
use the same for the reception, storage, or delivery of milk, cream, or ice cream, or 
any other milk product, until it has been, to his personal knowledge, properly cleansed 
after such use. 

Sec 34. Every person maintaining an ice-cream factory shall provide for the use 
thereof a supply of pure and wholesome water sufficient for the proper washing of all 
cans and appliances. 

Sec 35. Every ice-cream' factory shall be equipped with adequate facilities for 
cleansing containers and utensils used in the handling of milk, cream, or the finished 
product. The surfaces which come in contact with the milk or its manufactured 
products shall be exposed daily, after a thorough washing, to the application of live 
steam. If, however, a very small quantity of ice cream is manufactured daily, and 
the installation of a steam appliance is impracticable, then the heating and washing 
facilities must be approved by the bureau of health. 

Sec. 3G. Every factory must be provided with proper draining racks, and the same 
must be kept thoroughly clean. 

All raw materials, pending their manufacture into ice cream, shall be stored in 
such a way that their wholesomeness will not be impaired. 

Sec 37. The refreezing of milk, cream, or ice cream returned to the factory is 
prohibited. 

In no case must the operator's hands come in contact with the ice cream, and 
suitable appliances must be provided for removing the finished product from the 
dasher and interior of the ice-cream freezer. 

Sec 38. All employees must bo neat in their habits; their outside garments must 
be made of material which can be readily cleansed by washing, and such garments 
must be changed at weekly intervals. Every ice-cream factory shall be equipped 
with basin, soap, and towel, so that the employees can wash their hands as often aa 
necessary. 
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Sec. 39. All doora, windows, or other openings shall be thoroughly screened, so as 
to prevent the entrance of flies or other insects between the 1st day of April and the 
31st day of October. 

Vinegars— Production and Sale. (Ord. 3, Feb. 14, 1914.) 

Sec. 40. No person shall in any way or manner erase, cancel, obliterate, deface, 
cover, remove, or alter any brand, tag, label, or other marking required by any of the 
provisions of this ordinance to be attached or affixed to any can, vessel, package, or 
other container. 

Sec. 41. No person shall distribute or sell, or offer for distribution or sale, or have in 
his possession with intent to distribute or sell, as cider vinegar or apple vinegar, any 
vinegar which is not produced exclusively by the alcoholic and subsequent acetous 
fermentation of the juice of apples, or is not levorotatory, or the total amount of acid 
in 100 cubic centimeters of which, calculated as acetic acid, is less than 4 grams, or 
which contains less than 1.6 grams of apple solids or less than twenty-five one-hun- 
dredths of 1 gram of apple ash in 100 cubic centimeters. The water-soluble ash from 
100 cubic centimeters of the vinegar shall require not less than 30 cubic centimeters 
of dedinormal acid to neutralize its alkalinity, and shall contain not less than 10 
milligrams of phosphoric anhydride. 

Sec. 42. No person shall distribute or sell, or offer for distribution or sale, or have in 
his possession with intent to distribute or sell, as wine vinegar or grape vinegar, any 
vinegar which is not produced exclusively by the alcoholic and subsequent acetous 
fermentations of the juice of the grape, or the total amount of acid in 100 cubic centi- 
meters of which, calculated as acetic acid, is less than 4 grams, or which contains less 
than 1.4 grams of grape solids, or less than thirteen one-hundredths of 1 gram of grape 
ash in 100 centimeters. 

Sec. 43. No person shall distribute or sell, or offer for distribution or sale, or have in 
his possession with intent to distribute or sell, as malt vinegar, any vinegar which is 
not made exclusively by the alcoholic and subsequent acetous fermentations, without 
distillation, of an infusion of barley, malt, or cereals whose starch has been converted 
by malt, or is not dextrorotatory, or the total amount of acid in 100 cubic centimeters 
of which, calculated as acetic acid, is less than 4 grams, or which contains less than 2 
grams of solid or less than two-tenths of 1 gram of ash in 100 cubic centimeters of deci- 
normal acid to neutralize its alkalinity, and shall contain not less than 9 milligrams of 
phosphoric anhydride. 

Sec. 44. No person shall distribute or sell, or offer for distribution or sale, or have in 
his possession with intent to distribute or sell, as glucose vinegar which is not made 
exclusively by the alcoholic and subsequent fermentations of solutions of starch sugar, 
glucose or glucose sirup, or is not dextrorotatory, or the total amount of acid in 100 
cubic centimetere of which, calculated as acetic acid, is less than 4 grams. 

Sec. 45. No person shall distribute or sell, or offer for distribution or sale, or have in 
liis possession with intent to distribute or sell, as spirit vinegar, distilled vinegar, or 
grain vinegar, any vinegar which is not made exclusively by the acetous fermentation 
of dilute distilled alcohol, or the total amount of acid in 100 cubic centimeters of 
which, calculated as acetic acid, is less than 4 grams. 

Sec. 4G. No person shall distribute or sell, or offer for distribution or sale, or have in 
his possession with intent to distribute or sell, any vinegar the total amount of acid in 
100 cubic centimeters of which, calculated as acetic acid, is less than 4 grams, or which 
contains any mineral acid, any artificial coloring matter, or any preservative. 

Sec. 47. No person shall distribute or sell, or offer for distribution or sale, or have in 
his possession with intent to distribute or sell, any vinegar contained in any barrel, 
vessel, bottle, or package, unless such barrel, vessel, bottle, or package bears a label 
or imprint thereon in legible type, designating the name and address of the manufac- 
turer of the vinegar and the name of the particular kind of vinegar contained therein. 



